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Canada that are- directed to the young homemaker perhaps may be more
successful.

Until changes are made to minimize the infection and contamination of
birds on the farm and/or until a method of decontamination is routinely
applied to packaged carcasses, it is questionable whether practical micro-
biological criteria can be set for Salmonella on raw poultry without risk
of eliminating poultry as food. A working group of the Codex Committee
on Food Hygiene (FAO/WHO, 1979) concluded that application of mi-
crobiological criteria for raw poultry would not improve safety. Never-
theless, concern must be maintained about Salmonella being brought into
home kitchens, hospitals, and food service establishments on raw poultry,
and being spread via hands, equipment utensils, and cleaning cloths back
to either the cooked poultry or other foods. Extensive and continuous
efforts should be made to educate the food service industry and public
about the contamination potential associated with the handling of raw
poultry, to inform them of the need to cook poultry to temperatures that
kill Salmonella, to hold cooked poultry at temperatures that preclude
multiplication of these organisms, and to reheat leftovers thoroughly.

Campylobacter fetus subsp. jejuni and Yersinia enterocolitica

Much of what has been said about Salmonella on raw poultry is ap-
plicable to C. fetus subsp. jejuni and Y. enterocolitica because these
organisms also are frequently present on raw poultry products. Poultry-
associated outbreaks of Campylobacter infection have been reported in
recent years (Cunningham, 1982). Prevention depends on thorough cook-
ing and proper storage of cooked products rather than on microbiological
criteria for raw poultry products.

Clostridium perfringens

C. perfringens is a part of the intestinal flora of fowl and is shed in
their feces. Furthermore, it is found in soil, dust, or feces that get on their
skin, feet, and feathers. Thus, it is impractical at this time to eliminate
C. perfringens from live fowl. Even strict adherence to Good Manufac-
turing Practices cannot prevent some contamination of poultry carcasses
with C. perfringens. Microbiological criteria for C. perfringens for raw
poultry would not accomplish anything because it only becomes a problem
when cooked poultry (in which the spores have become heat activated and
the redox potential is reduced) is held at sufficiently high temperatures
for spores to germinate and the resulting cells to multiply to large numbers.